-

268(0)

O&LE _Monday, Fobruary 1, 1588

Two original recipes judged
grand prize winners in the 1987
*Philly” Hall of Fame recipe con-
test proved ence again that there is
no end to the versatlity and varie-
ty of one of Amierica’s favorite in-
dulgences — the cheesecake.

The winning entries of the Phila-
gelphia Brand cream cheese spen-
sored competition were submitied
by Debbie Vanni {from Libertyvlile,
lIl., who won the appetizer and
snacks category for “Southwest
Appetizer Cheesecake” and Kim
Marsden from Renton, Wash.,
grand prize winner In the cheese-
cake category for “Sepreme Choe-
olate Cheesecake.”

SOUTHWEST APPETIZER
CHEESECAKE

23 cup finely crushed torttila chips

2 thsp, margarine, melted

J cup cottage cheese

3 f-or. phkgs. cream cheese, sofs

tened

4 cpgs
1 10-02. pkg. sharp natural cheddar
cheese, shredded
1 4-02, con chopped green chilies
1 8-02. contalaer sour cream
1 8-02. container jalapeno-cheddar
. Bourmet dip
+1 cup chopped tomalo
212 cup chopped green onions
, “1 cup pitted ripe ollve slices
Sour crenm

Combine crumbs and margarine;
press onto bottom of 9-inch spring-
form pan. Bake at 325°, 15 min-
utes.

Place cottage cheese in blender

- conmtainer, Cover; process on high

“speed untll smooth. In large mixing
“bowl of eclectric mixer, combine
coltage cheese and eream cheese,
mixing at medivm speed until well
blended. Add eggs, one at a time,
mixing well after each addition.
Blend In cheddar cheese and chle
lies; pour over crust. Bake at 325°,
1 hour,

Combine sour cream and dip;
mix well. Spread over cheesecake;
continue baking 10 minutes, Loosen
cake from rim of pan; cool before
removing rim of pan. Chill. Top
with tomatoes, green onions, olives
and sour cream. To serve, cut into
wedges or spread on crackers,

16-20 servings.

Cheesecake recipes
are original, versatile

“Supreme Ch )

Checgecake” won the “Philly” Hall of Fame compnllllon.

CHOCOLATE
ECAKE

113 cups (16) crushed cn.-mc-mlcd
chocalate cookles

% cup margarine, melted
3 8-02. pkgs. cream cheese, sof-
tencd
1 14-02. can sweetened condensed
mllk
3eggs
1 12-02, pkg. semi-sweet chocolate
pleces, melted
2 tsp. vanilla
 cup margarine
12 cop powdered sugnr
1 6-02. pkg. hocal

SUPREME
CHEES!

press onto bottom of 9-inch spring-
form pan.

Combine cream cheese and milk,
mixlng at medivm speed on elec.
tric mixer untll well blended. Add
eggs. one at a time, mixing well af-
ter cach addition. Blend In choco-
late and vanilla; pour over crust,
Bake at 300°, 1 hour and 10 min-
utes. Loosen cake from rim of pan;
cool befare removing rlm of pan.

Beat margarine and sugar until
fight and flulfy. Add chocolate and
lqueur, mixing untll weil blended.
Spread over top and sides of

ke. Chill. Remove from

pieces, melted, cooled
2 thsp. orange-flavored liqueur

Comblne crumbs and margarine,

refrigerator 30 minutes before
serving. Garnish with chocolate
curls, raspberrles and powdered
sugar, if desired, 10-12 servings.

Turkey
breast
halved

‘AP — For a small, special dlnner,
ctioose a turkey breast half rather
than a whole bird and coek It [n your
microwave oven. Cooking tlme ls
less than 40 minutes, You won't have
to pass up stufitng, elther. An herbed
bread-and-mushroom ‘mixture goes
under the skin.

MUSHIROOM-CAPPED TURKEY
BREAST

1 cup chopped fresh mushrooms

3 cup sliced green onlon

1% cup dry sherry

% teaspoon salt

% teaspoon dried baslt, crushed

%4 cup salt bread crumbs {1 slice)
One 2%-to-3-pound turkey breast
balf with bane

2 teaspoons cooking oll

Y teaspoon paprika

¥ cop slced fresh mushrooms 1
tablespoon sliced green onfon

1 tablespoon margarine or bulter

1 tablespoon cornstarch

% cup chicken broth

% cup skim mllk

.In a mlerowave-safe four-cup
measure cook one cup mushrooms,
Y cup green onlon, sherry, salt and
basl], uncovered, on 100 percent
power (high) elght minutes or until
1iquid has evaporated. Stir In bread
c‘yumos, set aslde.

“To remove turkey bone. use a
sharp knife to cut along bone. Rinse
torkey; pat dry. Pull skin away, leav-
ing it attached along one edge.

read mushroom mixture over
meat. Replace skin; secure with
wooden toothpicks. Combine ofl and
paprika; brush over skin. Place tur-
key, skin side up, on rack in 12-by-
7%-Inch-by-2-Inch  microwave-sale
dish. Cover with wax paper. Cook on
high 25 to 35 minutes or untll a ther-
mometer registers 165 degrees, ro
tating dish three times, If necessary,
shleld with foll. Let stand, covered,

10 minutes or until thermometer re-
gisters 170 degrees.

3 In the four-cup measure cook Y%
mushrooms, one tablespoon
green onlon and margarine, uncoy-

* cred, on high 1% to 2 minutes, Stirin

dprnstarch. Add broth and milk.

4ok, uncovered, on high 2 to 3 min-
ytes or until bubbly, Pass with ture
. Makes 6 servings.
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1. Nutrition information per acrv-
mo 250 cal., 39 g pro., 8 g carbo., §
g fat, 103 mg chol.,, 266 mg sodi-
dm. U.S, RDA: 17 percem ribofla-
¥in, 52 percent nlm:in 14 percent

choose from.

~ BROTHER KH 710
Knitting Machine
Knits lace, stlpstiich, tuck

+ 35125 Grand River at

WINTER CLEARANCE SALE

Save bundles on sewing machines and !
knitting machlnes, lots of models to‘

===—"==) Sewing Machine

and multi-colored patterns ]
fast and automatlcally, t-_w--‘rvﬂ ’
SALE PRICE 250"
ACT NOW « QUANTITIES LIMITED « FREE LAY-A-WAY

The Ma%le Needle M.F10-

D,
- New Home #106

Heavy-duty, all metal
{ree-arm consteuction
| 6 stitches and suto-
matic buuunholo

SALE PRICE 99™

 DickeAd. + Farmington Evanlnps by
471-1077 Vnite Suppy Las Jopoiniment
“This Weck's Specla]g

Explre Feb. 6, 1988

Canadian Butter Tarts 6 for $17°
6 for $325

Sausage Rolls
Tues. & Wed. Special
Pasties?
4 for 3349 (Reg. 99* ea.)

af 99°

BAY SCALLOFS
Reg. $3.95 b,

with coupnn'aoo b,
oxplires 2/6/88

| .
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SEA our SCALLOPS

resh from the BAY shore
OFF with thus coupon!

SEA SCALLOPS
Reg. $6.98 (b,

with couponssoo Ib.
oxBlres 2/6/68

by

OFF%R EXPIRES 2/6/88 I*SUPERIOR FISH CO.

Sorving Malra Dalmn Iarovar 40yoars '
. jecipes
309 E, Eleven Mils Rd., » Royal Oak ¢ w-«m M-Vl 8-5; TH. & FR. 8-5; SAT, 81

House of Quallty

fron, 33 percent

us.

Creamy herb sauce made
without a whole lot of troubl

AP — French cooking s famed
for its superb sauces. This herb
sauce glves you all the flavor of a
compllcated French sauce without
the fuss. Serve it with roast beef,
pork, veal or steaks. When fresh
herbs are avallable, you can substi-
tute ¥ teaspoon snlpped fresh
thyme and tarragon for the dried
ingredients,

CREAMY HERB SAUCE
1 cup sHeed fresh mushrooms
1 tablespoan finely chopped onlon
2 cloves garlic, minced

Cake goes
topsy-turvy

AP — This is a favorite cold
weather dessert. With the warm,
melty brown sugar and butter topp-
Ing baked on, it nceds no other topp-
fng or sauce.

APRICOT UPSIDE-DOWN CAKE
One 834-qunce can unpeeled apricat
halves
milk
4 cup packed brown sugar
3 tablespoons margarine or butter,
melted
1 tablespoon water
Y cup flaked coconut
Y2 cup shortcaning
3% cup sugar
1egg
l”l lcuspuons vanilla
1% cups all-purpose fiour
2% teaspoons baking pawder
Y leaspoon salt

Draln apricots, reserving syrup.
Add milk to reserved syrup to make
% cup; sel aside.

Comblne brown sugar, margarine
and water; spread In 9:by-9-by-2-
inch baking pan. Sprinkle with coco-
nut. Arrange apricots, cut side up,
over coconut. In a small mixer bowl
cream shortenlng and sugar until
light. Add cgg and vanilla; beat until
fluffy. Stir together flour, baking
powder and salt. Add flour mixture
and milk mixture alternately to
creamed mixture, beating well after
each addltion. Spread over apricot

layer. Bake in a 350-degree oven 35 .

to 40 minutes. Cool in pan 5 minutes;
invert onto plate. Serve warm.
Makes 9 servings,

Personal Check
or
Food Stamps!

All Natural

Turke
Breas
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Campbpell's

Del Monte ,

Whole Ke
Mlchlgan

Cent-Sable .
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Chicken Wings........
Tomato Soup...

Bathroom Tissue

Vs teaspoon drled thyme, crushied
Va teaspoon dried tarragon, crushed
2 tablespoons margarine or butter

1 tablespooa all-purpese flour

34 cup light cream or milk

% cup chicken broth

2 tablespoons snipped parsley

1 tablespoon brandy

1 % teaspoons lemon Julce

4 slices bacon, crisp-cooked, dralned
and crumbled

In a medium saucepan cook mush-
rooms, onion, garlic, thyme and tar.

shkibacanz.

€

ragon in hot margarine for 4 to 5
minutes, stirring frequently. Stir in
flour. Add cream or milk and broth
Cook and stir over medlum heat un-
11! thickencd and bubbly, Add pars:
ley, brandy and lemon jul:c. Cooh
and stir 1 minute more. Serve ovek
sliced cocked meat, Sprinkle wi!u
bacon. Makes 1 and % cups.

Nutrition i{nformation per 2.
tablespoon serving: 84 cal, 2
pro., 2 g carbo, 7 ¢ fat, 14 mp
chol., 101 mg sodium.

28833 Northwostern

PAUL BOEL INC.

Phone: 357-5780

THIS WEEKS CHEESE SPECIALS

Swiss $2.34 1.
Mild Cheddar .. $1.87 b,
Monterey Jack $1.70 1b.
Mc Il $1.84 1.
Muenster $1.84 1b.

Approximate 1% Ib. chunks
Other ltems at great prices, tool

Hours: 8:30-4:30 Mon. thru Fri.
Southbound Northwestern/South of 12 Mlle

« Tratn for a career in this excmng pmlession
sAll counu taught hy nmm A7)

« Twg term eve ‘11
« Financlal ald availabl

OPEN HOUSES
January 25 -

e Lf quulmcd

BEING HELD
February 4

Call For Times & Reservations or FREE Brochure

961-3744

Classes held at:
‘FRANKLIN H.S,, Livonia
CONCORDIA COLLEGE, Ann Arbor

American Institute
kit For Paralegal Studies, Inc.

§20 Bahl Bldg., Detrolt, M1 48226

» O&E Sports—more than just the scores &

Oattle mans Meat Center

Whole Boneless

Rib Eye
19
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Boneless

Chicken
Breast
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Meat Info Line:

33-0840 "
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lamb Specials!
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Lamb 09 4
Chuck mu s1 .:}6-:
A,
Blade $1 8 Y.
Chops N
shoulder  §
Chops 1 LA
Lamb $469 &
leg w. Y
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